
EXECUTIVE CHEF JASON FOX
@SFPROPERDINING

AFTERNOON TEA HOURS
Friday & Saturday  2- 5pm 

Sunday 2 – 7 pm

Some of our cocktails contain raw egg. Consuming raw egg may increase your risk of foodborne illness.

A 7.5% charge will be applied to the bill to help offset the costs of San Francisco ordiances.

WINEWINE BY THE GL ASS

SPARKLINGSPARKLING

Domaine Rolet Chardonnay 
CR EM A NT DU JUR A ................................................................. 19 / 95

Domaine De La Taille Aux Loups Triple Zero Chenin Blanc
MONTLOUS-SUR-LOIR E ............................................................ 25 / 100

Pierre Paillard ‘Les Parcelles’ Pinot NoIr, Chardonnay
BOUZY GR A ND CRU ................................................................... 37 / 185

WHITEWHITE

Hild Elbling Trocken 
MOSEL ,GER M A N Y 2021 ............................................................ 19 / 76 

Christophe Mittnacht ‘Terres d’Etoiles’ Riesling  
A LSACE , FR A NCE , 2020 ............................................................ 24 / 96 

Toreta ‘Special’ Pošip
ISLA ND OF KORČULA, CROATI A, 2021..................................... 21 / 84

Lieu Dit Sauvignon Blanc  
SA NTA Y NEZ VA LLEY, CA LIFOR NI A  2020................................ 23 / 92

Presqu’ile Chardonnay 
SA NTA BA R BA R A, CA LIFOR NI A 2021...................................... 24 / 96

ROSÉ & SKIN CONTACTROSÉ & SKIN CONTACT

Domaine Bailly-Reverdy ‘La Mercy Dieu’ Rosé Pinot Noir
LOIR E VA LLEY  2021................................................................ 26 / 104

Piquentum Malvazija Istarska
ISTR I A, CROATI A 2020 .......................................................... 19 / 76

REDRED

Domaine Chapel ‘Beaujolais-Villages’ Gamay
BEAUJOLA IS 2021 ....................................................................... 19 / 76

Cascina Fontana Barbera D’Alba
PIEDMONT, ITA LY 2019.............................................................. 23 / 92

Presqu’ile Pinot Noir
SA NTA BAR BAR A COUNTY 2021................................................ 25 / 100

Puy Arnaud ‘La Cuvée Bistrot’ Cabernet Franc, Merlot
BOR DEAUX 2020 ..................................................... ...................... 22 / 88

Les Lunes Cabernet Sauvignon
SONOM A VALLEY 2021................................................................ 25 / 100

OUR WINE SELECTIONS REFLECT OUR SUPPORT 
OF RESPONSIBLE FARMING PRACTICES

BEERBEER
Peroni Nastro Azzurro Lager, Italy 10

Anchor Steam Lager, San Francisco 10

Lagunitas IPA, Petaluma 10

Almanac Love Hazy IPA, Alameda 10

Almanac Kolsch, Alameda 10

Golden State Mighty Dry Cider, Sepastopol 10

Athletic Brewing Co. Run Wild IPA, San Diego (non-alcoholic) 9



AFTERNOON TEA

ORGANIC TEA SELECTION
LEAVE S  AND  FLOWERS

Leaves and Flowers is a California based tea company 
offering a unique selection of handcrafted botanical 

infusions and premium small batch teas.  
All infusions and teas are loose leaf and  

sustainably grown and harvested.

BLACK
GOLDEN HORSE

HONEY ◆ CARAMEL ◆ CRème brulÉE

A soft and smooth black tea with natural lingering 
sweetness. Golden Horse is a single pluck, spring tea 

from Yunnan. The leaves have a beautiful coppery 
color and infuse into an amber hued liquor.

CHAI ASSAM
RICH ◆ SPICY ◆ SWEET

Small beads of bold Assam are blended 
with potent and aromatic spices. 

DEEP BREAKFAST
B OLD ◆ TANNIC ◆ BALANCE D

Our strongest black tea -  
a blend of Chinese and Indian black single origin teas.  
This breakfast tea is deep and rich, just what you want  

to start your day. A very strong brew that lends itself well 
 to milk or cream, and a biscuit. 

BOTANICAL
IKEBANA

FL O R AL ◆  P EP P ERY ◆ SWEET

Named after the Japanese art of flower arrangement, 
Ikebana is a true summer bouquet. It is composed of 
our favorite California flowers, and though delicate, 

it has an elegant structure and body that persists 
with multiple steeps. 

TROPIC GARDEN
TART ◆ CUR RA NT ◆ MULLED  WINE

Hibiscus and lemongrass come together 
with star anise to create a flavor reminiscent 

of spiced mulled wine.

MINTHA
FR E SH  ◆ SWEET ◆ UPLIF TING

In Greek mythology, Mintha was a Naiad nymph 
beloved by Hades. When she claimed to be superior 

to Hades wife, the angry goddess turned her into 
what we know as the mint plant.

CHOICE OF TEA OR COFFEE

Includes: 
Tea Sandwich Selection with

Handmade Sweets
Warm Scones & Handmade Preserves

by Pastry Chef Samara Wales

$65 P E R  P E R S O N

MAKE IT ROYAL

Includes:  
Glass of Sparkling Wine

$80 P E R  P E R S O N

WHITE
WARM WIND 

WHIPPED CREAM ◆ ASIAN PEAR ◆ SPRING GREENS

This pecial white tea made from a large leaf varietal in 
Jinggu, Yunnan. The leaves are picked in early spring, wilted 

slightly, then put on drying beds where warm wind is tun-
neled through to complete the drying process. The young 
leaves have delicate, sweet flavor, but as the tea ages it will 

develop malty notes and more body. 

GREEN
YIN HAO JASMINE

SWEET ◆ SMO OTH ◆ FRAGRANT

The fresh jasmine blossoms are scattered 
over the tea leaves in such a way that the tea 

absorbs the aromatics of the flowers. 

HOJICHA
TOASTED ◆ NU TTY ◆ CARAMEL

A hand roasted Japanese green tea that contains both 
stems and leaves.  This tea is humble in character, yet sooth-

ing and statisfying in flavor. Earthy, sweet, and mild. The 
perfect accompaniment with or after a meal.  


